
Romantic  Dinner  Menu

New  Orleans  

Crab Cakes or Cajun BBQ Shrimp

Tossed Salad with Creole Mustard Vinaigrette

Etoufee (crawfish or shrimp)
Linguine with Shrimp & Andouille Sausage
Jambalaya (chicken, shrimp, and/or andouille)
Shrimp Creole
Chicken Creole

Bananas Foster
Eli’s Cheesecake
Fresh Seasonal Fruit

Jamaican

Italian  Continental

Jamaican Crab Cakes or Fruit Kabobs

Mango Salsa Salad
Banana Nut Salad
Jicama Cucumber Slaw

Jerk Chicken or Pork (spicy!)
Escovitched Fish
Jamaican Curried Shrimp

Bananas Brulee
Grilled Pineapple
Fresh Seasonal Fruit

Stuffed Mushrooms or Antipasto Platter

Tossed Salad with CHOP Balsamic Vinaigrette
Caprese Salad in Bell Pepper Cup
Italian Tomato & Onion Salad

Penne in Vodka Cream Sauce
Linguine in Marinara Sauce
Rotini in Pesto Sauce
Risotto Milanese
Veal Marsala
Chicken Vesuvio
Giambotta

Assorted Italian Pastries
Eli’s Cheesecake
Fresh Seasonal Fruit

Sauteed Mixed Mushrooms in Puff Pastry
Proscuitto-wrapped Asparagus Spears

Tossed Salad with CHOP Balsamic Vinaigrette
Classic Caesar Salad

Shrimp DeJonghe
Beef Tenderloin in Chianti-Balsamic Reduction
Rack of Lamb with Herb Crust
Breast of Chicken Florentine
Pork Tenderloin stuffed with Mushrooms 
Wild Alaskan Salmon with Maple-Mustard
Glaze

Bananas Foster
Eli’s Cheesecake
Fresh Seasonal Fruit

CHOP Personal Chef Services         www.chop-pcs.com        (708) 452-7990


